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THE HOME LIFE OF THE
SETTLER |

WESTERN CANADA AFFORDS ALL |

THE COMFORTS AND MANY OF |

THE LUXURIES,

A young lady of Wisconsin secured
& certifivate at the Milwaukee office
of the Canadinn Government, and on
presenting this to the tleket ngent of
the railway at the Canadlan boundary
line she socured a ticket at a reduced
rate which carrled ber to Edmonton, |
Alberta, from which point, about for-
ty miles, =she had friends, This wns a
couple of yenrs pgo, and the young
lady is now married to one of the
promising young farmers of the dis-
trict.

In writlng of her irip to the Mil- |
waukee representatives of the Cuanas
dlan Government she says: “[ enjoyed

my trip up here very mucl, and ex- | }

pect to go out 1o our homestead in

the Pembina district next spring.” To

the housewife the mIformation that

gha has “'put up twelve quarts of ragp. |
berries” is Important, as they "picked
them themselves,” and they might
have picked ten times the guantity it
they had required them, for there 18
no country where wild frult grows in
such abundance. The letter goes on
to say, and this is interesting Ilrom &
woman's standpoint, “the country is |
very Dbeautiful” BSpeaking of the
Iriends with whom she went up to
live, she says: “They certainly have
& beautiful farm and house"—they
had been there about four years, also
going from Wlsconsin—""they have
about twenty acreg of oats and bar-
ley, five fcres alfalfa, three acres po-
tatoes and [ don’t know how many of
vegetables. I think they have about
forty acres under cultivation altogeth-
er. They are now dralning f =lough
which they wiil afterwnrds plow and

put into fall whent. They also have
a large herd of cattle, and Ars, C.
has about 100 c¢hicl i

3 of butter

such grand

on ar
every week.
cream.”
Now these people are enjoving life
in Alberta; they hiave a splendid cli-
mate, excellent prospects, and are
happy that they are part and parcel
in the working out of the upbuilding
of a new country, that will take its
plice amo the progreszive coune
tries of the ury. Numbers of lots
ters that express satizfaction as ex-
treme as the one quoted appear in
Iiternture sent out by the Canadian
Government and which may be had
on application to any of its agents.

rage of 00§

1 never gav

Valor and Dlscretion,

“YWhat is the diffecrence hetween
valor and diseretion?” rémarked Mrs,
Brown, looking up from the paper In
which she Lad been reading the lead-
ing article on the operations in
Tripall.

“Valor," replied Drown, “is bawling
into the ear of a champion puglilst the
assertion that he s & ruflan you
ecould knock into fits,"

“And dlseretion?

*Is doing It over the telephone™

One of the Perils of Divorge.

“"How do »ou T new Dape,
Httle girl®™ n the neighbor

"Not very well” was the reply. “1
told ma yesterday that 1 could have
pleked out n better one mysell, " —De-

troit Free Press.

Many a self made man merely offers
an explanation that doesn't explaln.

FREE

I want every persom
who s bllious, eonstis
pated or has any stoms-
ach or liver allment to
send for n free pack

of my Paw-Paw Pilis
I want to prove thag
they positively cure In-
digestion, Sour Sunn
neh, Belehing, Wind,
Hendacohe, Nervous

ness, Seoplesaness and
are an infallible eure
for Conmipation, Toda |
this I am willing to glve millions of froe proks
ages. I take all the risk. Sold by druggiste
for28 centa a vial. For free packape nddress, |

Prol. Munyon, 63rd & Jetferson Sta., Phiiadeiphis, Pa, |

10,000 ernews or f |
FERT)

usug?.':'lﬂo |

To cure costiveness the

mere then & purgative; i muat Contain tumie,

medictne must be

ut’s Pills
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A fashiopable soclety leader has introduced this to Broadway theater-

EOers,

It is made of gold lace, fur band and ribbon laces, and the point com-
ing over the shoulders is the very latest idea,

WILL WELCOME NEW CORSETS

Very Graceful and Comfortable Are
the Lines That Have the In-
dorsement of Paris.

Lower in bust than ever are the
gtays, and the sloping shoulders of
the kimono slesve and the graceful,
draped fichu are but tendencies which
pointed the way for thls new figure,

Some of the newest Parisian cor-
gets are but mere girdles above the
walst—quite frequently not reaching
to the bust, The idea is to give one
long line shoulder to walst—a gently
sloping line with the bust as low as
poeslble,

But not below the waist is the cor-
get growing shorter! Far from It!
Longer and still longer grow
mademolselle’s  stays—one wonders
how they cuan be worn with eomfort,

But they can, for many of them are
not heavily d, but beautifully
shaped anc 'anged that the fig-
ure may be kept slim and youthful |
below the walst line |

o

Not below the walst line a?'-nv.|
however, is the figure to be youthful |
—but above It as well The bhigh,
Hited v t line, the low bust, the
sllm, sloplng shoulders—all this I8
caleulated to keep madame from

showing the ravages of time—io k-?f-pl

her youthful as possible,

Very comfortable, Indeed, are these
new corsets, for if they hold the body
trim and tight below the walst line

they keep it supple and free above
the walst, allowing ense and freedom
of movement and perfect comfort.

STRIPED VELVET WAIST.

This attractive model Is of siriped
velvet with large revers of the same
over which are tiny ones of biack
satin. It fastens in front with but.
tons and s finished with an edge of
black satin.

The sleeves are trimmed to corre-
spond. The collar is of lace and the
gulmpe I8 of white dotted tulle,

Bias Trimming.

Blas effects In trimmings are the
rage, those that go round and round
a skirt barber pole fashion belog
called “swirle.” This treatment, when
made of fringe, with the bands widely
peparated, s vastly becoming to the
figure, taking nothing from the height
or slimneas If the wearer la alight or
of medium bulld. That {s, of course,

TAFFETA WITH BROWN FUR

Effective Combination of Materials
That There Is Little Doubt
ls to Be Popular,

A brown taffeta dress (by the way,
brown taffeta s certainly going to be
the right wear for tha next few
months) {8 trimmed with brown fur.
The coreage is bloused into a narrow
taffeta belt quite simply, and around
the throat lies a soft cream lace col-
larette. The gkirt ls also bloused
just above the knees, over a broad
band of fur, which rises a little be-
hind, and below it the taffeta is tled
into a carelsas, flat sort of bow, which |
hangs not quite in the middle, behind.
The eleves are long and have a |
touch of creamy lace at the wrista.

With slmply dressed bair, a sable |
toque and a big fur coat, could any- |
thing be more desirable or charm-
ing for winter weather than this Iit- |
tle dress, when people heat thelr
homes so much that thin gowns are
necessary?

GAVE TOUCH OF ORIGINALITY

How One Clever Girl Evolved In-,
genious Scheme That Is Worthy
to Become a Fashion,

Seelng in the shope the tiny nan
row bands of folded black satin, with
thelr long sllken or heavy beaded tas |
fols, used as a neck finish, a certain!
ingenlous girl added the touch of
originality to her new afternoon gown
by making, to go with it, a tie of
bralded folds of black satin.

The little tie was of the usual
three strand bralding, the satin strips
being very emall and carefully blind |
stitched nlong the entire length. It|
was long enough to go around the |
neck and hang almost to the waill.l
the ends belng worked Into a clever
little “rosette,” with a jet bended
center. Another tiny medalllon cov|
ered the black metal “snap fastoper”
which beld the tie together.

For the School Girl, |

The young girl In her teens Is pro- |
verblally dificult to dress, but very
often the simplest and most sensible
solution of the difficulty Is to copy
mother and to adhere to the tallos
made.

The flne stripes that are so fashe
lonable make very sultable schoolgirl
costumes, especially In the vague
black and gray stripes that are now
worn. The skirt {s cut simply with
an apron back and front (fastened
down by large buttons of the materk
al; the coat Is short and single or
double-breasted without trimming, but
with the collar faced with gray vek
vel.

Matching the costume, the hat
should be of gray beaver, with just
one touch of color, & cerlse feather,

Mexican Work.

When doing s piece of Mexican
work that is to be drawn In squares
try outlining it as for Hardanger om-
broldery. You will surely be pleased
with the result, it looks s0 much neat
er than buttonholing. After outlining
cut snd draw the threads as usual-—
Needlecraft,

Kesp Hat On,

small twist of
crown line underneath
b brimmed hat you be
to keep the hat in place on
it to bair
caught through
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| yolks of three eggs: add a half pint of
f stock, two tablespoonfuls of butter

T I8 easy enocugh to be pru-
dent
When nothing tempts you to stray;
Then without or within no volee of sin
In luring your soul away.
But It ls only a negative virtus
Until It 1s tried by fire
And the life that ls worth the honor of
earth
Is the one that resista desire.

MEAT DISHES FROM LEFT-OVERS.
Meat {3 so ct?suy that never a scrap
should be wasted. The bones can be
used in soup and the gristle and tough
portions likewise.
Breslau of Beef.—Mix a pint of
chopped ecold cooked bee! with the

and a half cup of bread crumbs, a cup
of thin cream, a teaspoonful of ealt
and one of minced parsley, and pepper
to taste. Put into buttered ramekins
and eet in A pan of water to bake In
the oven. Cover with buttered paper
and bake thirty minutes.

Ham Timbales.—Beat two eggs, add
three-fourths of a cup of rich milk
and a quarter of a cup of cream, one
cup of chopped cold cooked ham, &
teaspoonful of galt and a dash of pep-
per, a fourth of a cup of soft bread
crumbs. Mix all together and turn
futo buttered timbale molds, set in
& pan of water and cover with but-
tered paper and bake until firm In the
center. Turn out of the molds, sur-
round with sauce and put a sprig of
parsley In the top of each timbale
This may be steamed in a quart mold
if desired.

Creamed Chicken With Curry of
Rlce.—Meit a fourth of a cup of but-
ter, cook In 1t a fourth of a cup of
flour and half a teaspeonful each of
paprika and salt; gradually stir in &
cup of milk and a cup of cream. Cook
until smooth and thick, then add a
plot of minced chicken. Keep hot
over water,

Cook an onlon in a tablespoonful of
butter, add three tablespoonfuls of
curry powder, a half cup of milk and
a half cup of water. Cook until
smooth. Have ready a half cup of
cooked rice; add thls to the curry
mixture, remove the onion, add & ta-
blespoonful of butter and & dash of
pepper and dispose as a border on &
dish with the creamed chicken in the
center.

HE swestest lUves are Lhoss L0
duty wed,
inme deeds, both great and small,
Are close-knit strands of unbroken thread,
Where love snobles all
Tha world may sound no trumpets, ring
no bells:
The book of life the shining record tells.
—M, B Browning.

EASY DESSERTS.

Custards, when eggs are reasonable,
are one of the easlest and most
wholesome of desserts and an Ideal
one for children who have to carry
thelr lunches tc school. They may |
be elther baked or steamed In cups. |

Rice Custard.—Take two cups of
good rich milk, add a ba!f cup of cold |
cooked rice. Heat the volks of two
eggs, add Lix tablespoonfuls of sugar
and a pinch of salt, add this to the
rice mixture and cook llke a soft cus-
tard. Take from the fire and add the
beaten whites of the eggs and vanilla
to flavor, serve cold In cups, with or
without eream.

Floating Island.—Scald a pint of
rich milk, add a hall cup of granu-
lated sugar and the beaten yolks of |
two eggs, cook until samooth, and when
eool add a teaspoonful of vanilla
Cook the whites beaten stiff and
sweelened with two tablespoonfuls of
powdered wsugar, by dropping In
spoonfuls on to bolling water. Ar |
range the {slands on the custard and |
put & cube of jelly on each.

Prune Pie.—This Is an exceptionally
good plee. Wash one and a half
pounds of prunes and soak over night
in water to cover. Cook In the same
wnter and remove the stones, cut
prunes in quarters and add a half eup
of sugar, & tablespoonful of lemon
Julee and a few grains of salt. Re-
duce the Julce to one and w half
tablespoonfuls. Line a ple plate with
crust and dredge with flour, cover
with the prunes, dot with butter, put
on the upper crust and bake in a
hot oven. Baked or bolled custard
may be made more elaborate by the
addition of coconnut for flavor or
chocolate, grated, may be added, f
one cares for that combination.

fisti from the julce which gathers in
the pan.

Doiled fNeh should be served with
highly seasoned sauces #s the bolling
extracts so much of the flavor of the
fish. It is an extravagant method of
cooking.

Fish Rabblt.—Bone sections of any
fresh fish: dip In seasoned butter and
place close together in a deep plate.
On top spread a mixture of fine
crumbs and grated cheese molstened
with milk and seasoned. Bake until
the cheese mixture (s done and
browned.

Fish Forcemeat—Chop any Traw

IOWA WOMAN
WELL AGAIN

Freed From Shooting Pains,
Spinal Weakness, Dizziness,
by Lydia E. Pinkham’s
Vegetable Compound.

ttumws, lowa.—** For I was
nlgous a constant sufferer from female

trouble in all its
dreadfual forms;
shooting pains all
over my body, sick
headache, spinal
weakness, dizzi

depression, and
everything that was

white fish and mix with each pound
two eggs, one cup of thick white
sauce, or a cup of thick cream and a
cup of bread crumbs, season with salt,
pepper, onlon and lemon julce. This
may be used to stuff fish or to roll
up In turbans, or cook In the form of
croguettes, or steam in a mold, or
shape in small balls and cooxk In wa-
ter and use as a garnlsh for soup.
Small flsh are usually rolled in corn.
meal or flour before frying and are
cooked in hot salt porl fat in a frylog
pan.

Salt .nackerel should be thoroughly
soaked, flesh slde down over night o?
longer, then place In the oven with a
little water and just before serving
pour over a cup of sweet, thick cream;
when hot serve,

Baked Fish.—Spread butter over @&
baking pan or lay in slices of sall
pork, sprinkle over it an onion minced
fine, lay on this a thin slice of fish
or any emall whole fish, split down
the middle. Add s tablespoonful of
vinegar and spread the fish thickly
with flour and butter rubbed together,
Bake untl the fish {8 tender and serve
with a sauce made from the gravy in
the pan. .

g T "
Y THE cynie, the sad, and the
fallen,
W iio have no strength for the strife,
The world's highway is cumbered to-
day:
They make up the item of lfe.

But the virtue that conquers pasalon
And the sorrow that hides in & smile,
It 1s thess that are worth the homage of

earth,
For we find them but once In & whila.

MEATS FOR THE TABLE.
Varlety fs the #plce of life and
the progressive housekeeper (s con-
stantly varying the dlet so that monot-
ony I8 never a bugbear. It Is easler

to go on day after day cooking tJ:o|

same old dishes, it takes study and
planning to make & variety and keep
within the allowance for the tabla
expenseés In many bomes with the
same allowanee there ls a vast dif-
ferance in the food, because 1t Is
the last thing planned for and studled.
In such establishments there 18
bound to he waste.

As meat {8 our most costly food It is
reagonable to glve thought in plan-
ning the meat diehes or there is nesd-
less expense, It is not niggardly to
buy as little as s ordinarily con-
sumed and one can always “water
the porridge that all may dine,” in
case unexpected company arrives. A
good way to serve chlcken:

Stewed Chicken.—Cut up the fowl

(and cover with hot water, allow it

to cook slowly until tender, bolling
will toughen the tenderest meat.
About half an hour before serving add

a teaspoonful of salt and a sllce of |

onlon, more salt will be needed, but
add It to the broth If necessary.
Take two tablespoonfuls of flour,
molstened with water, add to the

| broth with & half cup of cream, when

hot pour over a well-beaten egg and
serve poured over the chicken.

irish Stew~Take one pound of the
neck of mutton and cut into small
pleces, add three carrots and four
onlons, cover with bolling water and
bring to a boll; stew slowly for 45
minutes then add five potatoes, pepper
and salt to taste, and serve very hot
with the vegetables around the meat

He Knew His Business.

The elderly woman was walking
along with & young woman, evidently
ber daughter, and A young man. A
newaboy persistently asked the young
man 1o buy A paper.

“G'wan and buy ome. 1 want to
#oll out and git home to my maw!
She's by hersell.” The boy hung om
until he was dismissed by & negative
nod. Then he approached the elderly
woman,

“No, | ean't read,” sald the woman,
with & smile. “I'm OGerman.”

Then the young man was approached
agaln, “You kin read. Go ahesd and
buy one. You kin read it to her”

“No, my eyes are bad. | can't see
very well”

girl” Indicating the younger woman;
“she’s got pretty eyes!™ And, need-
less to say, he made the sale.

ble Compound has done more for me than
all the doctors, I feel it my duty to tell
you these facts. My heart is full of
gratitude to Lydia E. Pinkham’s Vege-
table Compound for my health.”’—Mrs,
HARRIET E. WAMPLER, 624 S. Ransom
Street, Ottumwa, Iowa.
Consider Well This Advice.

No woman suffering from any form
of female troubles should lose hope un-
til she has given Lydia E. Pinkham's
Vegetable Compound a fair trial.

*This famousremedy, the medicinal in-
gredients of which are derived from
pative roots and herbs, has for nearly
forty years proved to be a most valua-
' ble tonic and invigorator of the fe-
male organism. Women everywhere
bear willing testimony to the wonderful
virtue of Lydia E. Pinkham's Vegeta~
ble Compound.

If you want speeial advice write to
Lydia E. Pinkham Mediclne Co. (confl-
| dential) Lynn, Mass. Your letter will
be opened, read and answered by &
woman and held in strict confidences

t you sufler from Epileptie Fits, Falllng Siciness,
Et!au!;am of huve rnlh'ig-nmudo my ?rm mb-
went wili wileve them, and all you are ss 1]

o is 1o send for & FRER B0 Hotle of Dr. May
fn.m.m.. It has relieved p-mmnu“hn very
worst casos when everything eise bas fallsd. Please
wrile and glve age and complete nddresy,
| DE.W. H. MAY, 548 Poarl st., New York

Pettits Eve Salve Brimgir®

NO - SYMPATHY THERE.

|

|
|
.
|

Henderson—I'm not living with my
mother-in-law any more.”

Henpeck—] don't blame her.

Mandy's !dea of It

Mistress—What! Going to leave me
to get married? Whom are you golog
| to marry?
| Mandy—Ah's done goin’' to marry
Ling Chung, the Chinese laundryman.
He's a good mnn, he ls.

“Hut, Mandy, think of what your
children would be!"

“Yes, mum, Ah has. Ah knowas de
poor little things'll be Mexicans, but
Al loves him just de same'™

SURPRISED DOCTOR.
Hiustrating the Effect of Food,

The remarkable adaptability of
Qrape-Nuts food to s'cmachs so dis
ordered that they will refect every-
thing else, Is llustrated by the case
of a woman In Raclne, Wis.

“Two years ago,” she says, “I was
attacked by a stomach trouble so se
rious that for a long time I could pot
take much of any sort of food. Even
the various kinds prescribed by the
doctor produced most acute pain,

“We then got some Grape-Nuts food,
and you can Imagine my surprise and
delight when 1 found that I could eat
It with a relish and without the slight
est distress.

“When the doctor heard of it he told

day, till, after some weeks, my stom-

10 eat anything my appetite craved.
“My verves, which had become

ach entirely recovered and I was able
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